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Thjt mat -

Phin 2: Thjt trau, bo

Chilled meat -

Part 2: Buffalo meat, beef

1 Pham vi ap dung

Tieu chuan nay ap dung cho thjt trau, bo mat du'O’c dung lam thu*c pham, bao g6m ca thjt co xiFang va 

thjt khong xu’ong.

2 Tai lieu vien din

Cac tai lieu vien din sau rat can thiet cho viec ap dung tieu chuan nay. Boi vdi cac tai lieu vien din ghi 

nam cong bo thi ap dung phien ban du'o’c neu. Boi vbi tai lieu vien din khong ghi nam cong bo thi ap 

dung phien ban moi nhat, bao gdm ca cac si>a doi, bo sung (neu co).

TCVN 4835:2002 (ISO 2917:1999) Thjt va san pham thjt - Do do pH - Phu’O’ng phap chuin

TCVN 4884-1:2015 (ISO 4833-1:2013) Vi sinh vat trong chuoi there pham - Phu’O’ng phap djnh Iwong vi 

sinh vat - Phin 1: Dem khuan lac d 30 °C bing ky thuat do dfa

TCVN 4884-2:2015 (ISO 4833-2:2013) Vi sinh vat trong chuoi thi/c pham - Phu’O’ng phap djnh lu>(yng vi 

sinh vat - Phan 2: Dem khuan lac d 30 °C bing ky thuat ciy be mat

TCVN 5733:1993 Thjt - Phu’O’ng phap phat hien ky sinh trung

TCVN 7135:2002 (ISO 6391:1997) Thjt va san pham thjt-Djnh luung E. coli - Ky thuat dem khuan lac 

d 44 °C sd dung mang loc

TCVN 7602:2007 Thuc phim - Xac djnh ham hrong chi bing phirong phap quang pho hap thu nguyen 

tCr

TCVN 7603:2007 There pham - Xac djnh ham hrong cadimi bing phirong phap quang pho hip thu 

nguyen ter
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TCVN 7924-1:2008 (!SO 16649-1:2001) Vi sinh vat trong thi/c phim va thuv an chan nuoi- Phuvng phap 

dinh lup’ng Escherichia coli duvng tinh (3-giucuronidaza - Phan 1: Ky thuat dem khuan Ipc d 44 °C st> dung 

mang Ipc va 5-bromo-4-clo-3-indolyl (3-D-giucuronid.

TCVN 7924-2:2008 (ISO 16649-2:2001) Vi sinh v$t trong thi/c pham va thdc an chan nuoi - Phwong 

phap djnh iuvng Escherichia coli duvng tinh (3-glucuronidaza - Phan 2: Ky thuat dem khuan lac d 44 °C 

sir dung 5-bromo-4-clo-3-indolyl (3-D-glucuronid

TCVN 8126:2009 Thwc pham - Xac djnh chi, cadimi, kern, dong va sat ~ Phwo,ng phap do pho hap thy 

nguyen td sau khi da phan huy b&ng vi song

TCVN 9215:2012 Thuy san va san pham thuysan -xac dinh tong so ham twang nita baza bay hai

TCVN 10780-1:2017 (ISO 6579-1:2017) Vi sinh vat trong chudi thwc phim - Phwang phap phat hien, 

djnh Iwang va xac djnh typ huyet thanh cua Salmonella - Phin 1: Phuvng phap phat hien Salmonella 

spp.

3 Thuat ngi> va djnh nghla

Trong tieu chuln nay st> dung cac thuat ngCp va djnh nghla sau day:

3.1

Thjt trau, bo mat (chilled buffalo meat, chilled beef)

Than thjt trau, bo ngay sau khi giet md a dang nguyen than thjt hole xe doi, hoac xe tu,l trai qua qua trinh 

lam mat lien tuc trong khoang thfri gian khong qua 48 h, bao dam tarn thjt d phan day nhat dat nhiet do 

thap horn 7 °C va khong thap hem -1,5 °C. Cac dang san pham nhu* cat mi§ng hoac xay dime pha loc tu1 

than thjt da qua qua trinh lam mat. Thjt trau, bo mat dime van chuyin va bao quan bao dam duy tri nhiet 

do san phim tt> 0 °C din 4 °C.

3.2

Pha loc (Boning)

Sy phan chia than thjt thanh nhumg phan khac nhau.

3.3

Than thjt (Carcass)

Toan bo co the cua trau, bo sau khi lay huyet, Igt da, tach bo phu tang, cat bo hoac khong cat bo cac 
chan, dau, dudi. Than thjt co thl dl nguyen, xe doi doc theo xtmng sing hogc xe tu\

4 Cac yeu cau

4.1 Yeu cau chung
Trau, bo dua vao gilt md va co- sd san xult thjt mat phai dap Crng cac quy dinh hien hanh ve kilm soat 

giet md, dilu kien ve sinh thu y va an toan thi/c pham.
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4.2 Yeu cau ve qua trinh

4.2.1 Van chuyen trau, bo song

Thai gian vgn chuyen va phaang tipn van chuyen dap dng cac quy djnh hipn hanh va bao dam doi xd 

nhan dao vdi dong vat.

4.2.2 Chdgietmo

Trau bo phai dime nghi ngai, bao dam cho con vet trd ve trang thai binh thadng, dage cung cap day du 

thde an, nadc ubng sach trong thai gian chd giet mo va bao dam doi xip nhan dao vdi dong vat.

4.2.3 Gilt mo

Trau, bo s6ng da a vao khu vac giet mb dage lam ngat bang thiet bj bao dam d6i xlp nhan dao vai dong 

vat, ngay sau do dage liy huyet, lot da va tach noi tang.

4.2.4 Lam mat

Qua trinh lam mat phai dage thgc hipn ngay sau khi ket thuc qua trinh gilt mb va bao dam tam thjt d phin 

day nhat dat nhiet dg thap han 7 °C va khong thap han -1,5 °C trong khoang thdi gian khong qua 48 h.

4.2.5 Pha ioc va dong goi

Trong qua trinh pha Iqc va dong goi, nhiet do san phim thit luon dage duy tri d mac thap han 7 °C.

Nhiet do phong pha Igc va dong goi luon dage duy tri thap han 12 °C.

4.3 Yeu cau ve chat lagng

4.3.1 Chi tieu cam quan doi vdi thjt trau, bo mat dage quy dinh taang dng trong cac Bang 1, Bang 2.

Bang 1 - Cac chi tieu cam quan thjt trau mat

Chi tieu Yeu cau

1. Thit sbng

- Bb mat

- Mau thjt nac

- Mau md

- Mui

- Ciu true

Be mat thjt kho, tran, khong dinh nhat, khong dinh tay.

Mau do hong hai sam. Mau sic dong deu.

Mau trang sda hope vang sang.

Mui dac trang cua thjt trau, khong co mui la.

Mbm, dan hoi, ca thjt lien kit chat che.

2. Thjt lube

- Mau md Mau trang trong hoac vang trong.

7



TCVN 12429-2:2020

- Mau thjt nac

- Mui vj

- Clu true

To nau nhat den nau hoi slm, khong co mau bit thodng.

Oac trong bdi mui tho-m mo, mui thjt trau chin, khong co mui chua.

Vi ngot thjt, beo ngay.

San chac, mong node.

3. Node lupc thjt

- Mau node

- Mui vj

Mau vang den nau nhat.

Mui thorn thjt va thorn mo dac trong, khong co mui la nho mui chua,

mui tanh. Vj ngot thjt, khong co vj chua.

Bang 2 - Cac chi tieu cam quan thit bo mat

Chi tieu Yeu cau

1. Thjt s6ng

- Be mat Be mat thit kho, tron, khong dfnh nhdt, khong dinh tay.

- Mau thjt nac Mau do hong tooi sang din hoi sim. Mau sic ding deu.

- Mau md Co van md ro rang, mau trang sda den trang due hoi nga vang hoac

vang sang.

- Mui Mui dac trong cua thjt bo, khong co mui la.

- Clu true Mlm, dan hdi, co thit lien ket chat che.

2, Thjt luoc

- Mau mo Mau trang trong hoac vang trong.

- Mau thit nac To nau nhat din nau hoi sim, khong co mau bat thodng.

- Mui vj Bac trong bdi mui thorn thjt bo chin, khong co mui oi, miji chua.

Vj ngot thjt, beo ngay.
- Clu true San chac, mong node.

3. Node luge thjt

- Mau node Hoi vang din nau nhat.

- Mui vj Mui thorn thjt va thorn md dac trong, khong co mui la nho mui chua,

mui oi, mui tanh. Vj ngot thjt, khong co vj chua

4.3.2 Chi tieu iy-hoa cua thjt trau, bo mat

Chi tieu ly-hoa cua thjt trau, bo mat dop’c quy djnh trong Bang 3.

8



TCVN 12429-2:2020

Bang 3 - Cac chi tieu ly - hoa

Ten chi tieu Yeu cau

1. pHW 5,5 den 5,7

2. Tong ham loong nito bazo bay hoi TVB-N 
(mg/100g, khong Ion hon)

20

CHOTHSCH:

W Gia trj pH nly chi ap dgng doi vdi san pham thjt trau, bo mat chu'a si> dyng bien phap ky thuat bao quan din 
din lam thay doi gia trj pH.

4.4 Yeu cau ve an toan thu’c pham

4.4.1 Chi tieu kim Ioai nang

Gidi han toi da 6 nhilm kim Ioai nang doi vdi thjt trau, bo mat diroc quy djnh trong Bang 4.

Bang 4 - Gio’i han toi da 6 nhilm kim Ioai nang

Ten chi tieu Mdc toi da

1. Cadimi (Cd), mg/kg 0,05

2. Chi (Pb), mg/kg 0,1

4.4.2 Du» lipong thuoc thu y, phu hop vdi quy djnh hi|n hanh.

4.4.3 Dif lipong thuoc bao ve thyc vat, phu hop vdi quy djnh hien hanh.

4.4.4 Chi tieu vi sinh vat

Gidi han cho phep doi vdi vi sinh vat trong thjt trau, bo mat diroc quy djnh trong Bang 5.

Bang 5 - Gidi han cho phep doi vdi vi sinh vat

Chi tieu
Ke hoach lay mlu Gidi han cho phep

n c m M

1. Tong vi sinh vat hi4u khi, cfu/g 5 2 5 x 105 5 x 106

2. £ co//, cfu/g 5 2 5 x 102 5 x 103

3. Salmonella/25 g 5 0 Khong phat hien

CHO THlCH:
n II so mlu can lay ti> Id hang de kiem nghiem.
c II so mlu t6i da cho phep trong n mlu co kit qua kiem nghi$m nam giOa gia trj m va gia trj M. 
m la gidi hqn diFoi.
M la gidi hgn trln. *

Nlu trong n mau kiem nghilm chi 01 mau cho ket qua vuvt qua gia trj M la kh6ng dgt.
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4.4.5 Chi tieu ky sinh trung

Chi tieu ve ky sinh trung trong thjt trau, bo mat dirp’c quy djnh trong Bang 6.

Bang 6 - Chi tieu ky sinh trung

Ten chi tieu Yeu cau

1. Gao bo (Cysticercus bovis) Khong phat hien

5 PhiFcyng phap thiH

5.1 Phirang phap danh gia cam quan

5.1.1 Boi vai thjt song

Can mot lu’O’ng miu thjt mat co kh6i lu’O’ng khoang 30 gram, do day mieng thit td 2 cm din 2,5 cm, dat 

mieng thit da liy len dla si> trang, sach (hoac vat cht>a tirorng ty). Tien hanh so nan, quan sat.va ngin 

mau de danh gia trang thai, cau true, mau sac, mui cua thjt sdng.

5.1.2 Boi vom thjt iuoc

Can mot lu’O’ng miu thjt mat co khoi lu’O’ng khoang 40 gram, do day mieng thit tu1 2 cm din 2,5 cm, Iuoc 

miing thjt da lay trong nu’oc soi theo ty le 1 thjt: 2 nirdc va soi trong 2 phut. Vot mieng thjt ra d§t tren 

dTa su* trang, sach (hoac vat chi>a tircng ty). Bi nhiet do mau thit Iuoc giam xuing 40 * 50 °C va tien 

hanh ngiri de danh gia mui, sau do di nhiet do miu thjt Iuoc giam den nhi§t do moi tru’dng va tiin hanh 

sd nan, quan sat, nem miu de danh gia cau true, mau sac, vi cua thjt Iuoc,

5.1.3 Boi vdi nirdc Iuoc thjt

Bong khoang 40ml niroc Iuoc thjt da thyc hien tai dieu 5.1.2 cho vao coc (ly) thuy tinh hoac nhya, khong 

mau, trong suit, co nap day. Tien hanh quan sat, ngiri va nim miu de danh gia mau sac, mui v| cua 

nyac Iuoc th|t.

5.2 Xac dinh pH, theo TCVN 4835:2002 (ISO 2917:1999).

5.3 Xac djnh ham liportg nitty bazo1 bay ho>i TVB-N theo TCVN 9215:2012.

5.4 Xac djnh ham lu'O’ng cadimi, theo TCVN 7603:2007 ho|c TCVN 8126:2009.

5.5 Xac dinh ham lu’O’ng chi, theo TCVN 7602:2007 hoac TCVN 8126:2009.

5.6 Xac djnh tong so vi sinh vat hieu khi, theo TCVN 4884-1:2015 (ISO 4833-1:2013) hoac TCVN 

4884-2:2015 (ISO 4833-2:2013).
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5.7 Xac djnh £ co//, theo TCVN 7135:2002 (ISO 6391:1997), TCVN 7924-1:2008 (ISO 16649-1:2001) 

hope TCVN 7924-2:2008 (ISO 16649-2:2001).

5.8 Xac djnh Salmonella, theo TCVN 10780-1:2017 (ISO 6579-1:2017).

5.9 Phat hien gao bo (Cysticercus bovis), theo TCVN 5733:1993,

6 Ghi nhan

Viec ghi nhan san pham thit trau, bo mat phai dirge thgc hien theo cac quy djnh hien hanh.

7 Bao goi, van chuyen, bao quan, tho’i han sip dung va truy xuat nguon goc

7.1 Bao goi

Bao bl, dung cu chifa dgng du'gc lam blng vat lieu dap Cpng cac qui djnh hien hanh ve bao dam an 

toan thgc phlm.

7.2 Van chuyen

Thjt trau, bo mat du'gc van chuyin bang cac phumig tian chuyen dung, bao dam ve sinh thu y, an toan 

thgc pham va khong anh hi^ang d§n chat lu'gng thit.

Trong su6t qua trtnh v?n chuyln thit trau, bo mat phai iuon dirge duy tri nhiet do san phlm ti> 0 °C den 4 °C.

7.3 Bao quan

Thjt sau khi lam mat, pha loc, dong goi phai Iuon du'gc bao quan va duy tri nhiet do san phlm ti> 0 °C 

den 4 °C.

7.4 Th6»i h?n siv dung

a) Than thit sau khi lam mat co han sir dung khong qua 12 ngay.

b) Cac san pham thjt trau, bo mat o’ dang thjt cat, thjt xay: tuy theo hinh thirc bao goi, vat lieu va cong 

nghe bao goi, eg sg san xult tg cong b6 thdi han sir dung san phlm thjt trau, bo mat cua co so minh. 

Ca so phai cung cap day du ho so, bang chong khoa hoc hoac ket qua thgc nghiem chCrng minh ve tho’i 

han sir dung cua san pham cho cac ben lien quan khi co yeu cau.

7.5 Truy xuat nguon goc

Thgc hipn theo quy djnh hipn hanh.
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Thu* muc tal lieu tham khao

[1] Nghj dinh so 43/2017/NB-CP ngay 14 thang 4 nam 2017 cua Chinh Phu Ve nhan hang hoa.

[2] Thong to so 24/2013/TT-BYT ngay 14 thang 8 nam 2013 cua Bo Y te Quy djnh mere gi&i hqn toi 

da der lerpng thudc thu y trong there phim.

[3] Thong to so 09/2016/TT-BNNPTNT ngay 01 thang 6 nam 2016 cua Bo Nong nghiep va Phat then 

nong thon Quy djnh ve kiSm soat giet m6 va kiem tra ve sinh thu y.

[4] Thong tu s6 25/2016/TT-BNNPTNT ngay 30 thang 6 nam 2016 cua Bo Nong nghiep va Phattridn 

nong thon Quy djnh vS kiim djch dong vat, san phim dong v$t tren c$n.

[5] Thong tu* s6 50/2016/TT-BYT ngay 30 thang 12 nam 2016 cua Bo Y te Quy dinh gidi han toi da du> 

lu’o’ng thudc bao ve thi/c vat trong there pham.

[6] TCVN 8209:2009, Quy pham there hanh ve sinh doi v&i thjt (Code of hygienic practice for meat).

[7] QCVN 01-100:2012/BNNPTNT, Quychuin ky thuat qude gia Yeu cau chung vS vesinh thuytrang 

thiit bj, dung cu, phu’eng tien van chuyen d<?ng v$t, san pham dong vat tu’O’i sdng va so ch4.

[8] QCVN 01-150:2017/BNNPTNT, Quychuin ky thuat Quoc gia Yeu ciu ve sinh thuyddi v&i coso 

giet mo dong vat tap trung.

[9] QCVN 8-2:2011/BYT, Quy chuan ky thuat quoc gia dot v&i gi&i han 6 nhiem kim loai nang trong 

thi/c phim.

[10] QCVN 8-3:2012/BYT, Quy chuan ky thu$t quoc gia ddi v&i 6 nhiem vi sinh vat trong tht/c phim.

[11 ] QCVN 12-1:2011 /BYT, Quy chuan ky thuat quoc gia vi an toan ve sinh doi v&i bao bi, dung cu 

bing nhi/a tong hop tiip xuc trcrc tiep v&i there pham.

[12] AS 4696:2007 Australian Standard for the Hygienic Production and Transportation of Meat and 

Meat Products for Human Consumption

[13] Council Directive 91/497/EEC of 29 July 1991 amending and consolidating Directive 64/433/EEC 

pn health problems affecting intra-Community trade in fresh meat to extend it to the production and 

marketing of fresh meat
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[14] Council regulation (EC) No 1/2005 of 22 December 2004 on the protection of animals during 

transport and related operations and amending Directives 64/432/EEC and 93/119/EC and Regulation 

(EC) No 1255/97

[15] ECE/TRADE/326/Rev.1, UNECE Standard: Bovine Meat - Carcases and Cuts.

[16] IS 2537:1995 India Standard Meat and meat products - beef and buffalo meat-fresh, chilled and 

frozen ~ Technical requirements

[17] Regulation (EC) No 853/2004 of the european parliament and of the council of 29 April 2004 laying 

down specific hygiene rules for on the hygiene of foodstuffs

[18] United States Department of Agriculture - Institutional meat purchase specifications for general 

requirements

[19] GB/1 17238-2008-#, {Cgng Hoa Nhan Dan Trung Hoa,

Tieu chuln qu6c gia GB/T 17238-2008 - Thjt bo tuvi va dong lanh)
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